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		INTRODUCTION

		Let’s start with a groundbreaking moment back in 1872, when Emperor Meiji of Japan did something no other ruler of that country had done for a thousand years, namely, bite into a juicy hunk of meat in public. That simple act stunned his subjects—and forever changed the course of Japanese culture. It gave birth to a new kind of cooking in Japan, a new kind of hearty, rib-sticking comfort food cooking that’s beloved there to this day. It’s a world apart from traditional Japanese standards like miso soup, grilled fish, and pickled vegetables, and it’s the amazing—and surprising—cooking that we celebrate in this book.

		But how could a singular chomp shake up an entire country?

		Nineteen years earlier, in 1853, American warships had suddenly appeared in the Japanese port of Yokohama. Until then, the country’s leaders had sealed off Japan from the rest of the world for more than two hundred years, during which time Japanese couldn’t leave on pain of death. But while Japan faced inward those two centuries, America and European nations exploded into the most powerful economic and military powers on earth. So when Yankee warships showed up, and then demanded Japan open their doors to trade—or else—the Japanese had little choice but to accept.

		Soon more Westerners planted themselves in Japan. Their arrival triggered a profound upheaval in the country that led to the formation of a modern state under the emperor, who was determined to launch an industrial revolution and build a modern military just like in the West.

		Foreigners arriving in Japan brought with them strange and new ingredients, dishes, and eating habits—many of these centered on consuming meat. Up to then, meat eating in Japan was taboo, actually banned by Buddhist edict for a millennium. During their period of isolation, Japanese relied primarily on fish, vegetables, tofu, and traditional seasonings like dashi, miso, and soy sauce. But the emperor and his minions credited meat and dairy eating for the strapping physiques of the Westerners, who towered over Japanese at the time. So they urged Japanese to consume meat and other Western foods. The emperor’s very public meat encounter followed, and soon after that, in 1873, an official banquet was thrown in Japan for a visiting Italian royal, where, for the first time, this formal meal was prepared entirely of French cuisine.

		These seminal events got the Western cuisine ball rolling, and before long, eating Western-style cuisine became a powerful symbol of modernity in Japan.

		In the late nineteenth century, Western-style restaurants began to appear in Japan, like Seiyo-ken (“Western House”), which opened its doors in Tokyo in 1872. At the same time, the Japanese military began adopting Western-style foods. From these beginnings, ordinary Japanese began to learn of this new style of eating. Chefs, food companies, and cooks began to adapt these dishes to Japanese tastes, mixing and matching both Western and local ingredients, such as butter and soy sauce. Within a few decades, the mass media, especially women’s magazines and radio shows, began featuring this cooking. What started as restaurant fare, like tonkatsu, or military chow, like curry, began to filter into homes across Japan. By the first half of the twentieth century, Chinese and Korean dishes like ebi chili, bulgogi, and chahan, also adapted to Japanese tastes, joined Western cooking in this culinary march. And in the years after World War II, Americans occupying Japan added their own unique food influences, including Japanese-style (wafu) pasta.

		The embrace of foreign food evolved in Japan into a parallel cuisine, comfort food cooking that became as beloved as traditional Japanese fare. This modern style of eating picked up steam as Japan became increasingly urbanized, and we consider even stalwart dishes like soba, udon, and tempura to be a part of it.

		What fascinates us, as you’ll read in the pages that follow, are how so many of the dishes we describe began life as restaurant cooking, but then were quickly embraced by home cooks. And even today, these dishes are enjoyed both at neighborhood eateries and at the dining table. And that’s key. Because, as you’ll see in the pages that follow, these dishes are as delicious and amazing as they are simple and easy to whip up.

		We organize our book by greatest hits, so soon you’ll be swooning over ramen, gyoza, curry, tonkatsu, furai, okonomiyaki, wafu pasta, and all the other dishes we introduce here, just like Japanese everywhere. Packed with flavor, easy to cook, and totally irresistible, these recipes will have you at the first bite. Enjoy!
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		RAMEN

		In Japan, ramen is much more than a tasty bowl of noodles—it borders on an obsession. Forget that cheapo “cup ramen” you downed to fuel college all-nighters. What we’re talking about is perfection in a bowl: a rich broth labored over for hours; fresh, springy wheat noodles; savory, mouthwatering seasonings; and toppings like slices of tender braised meat and creamy soft-boiled egg. But ramen isn’t some high-concept cuisine, and that’s the beauty of it. These noodles can be one of the most amazing things you’ve ever tasted, but this dish is about as down-home and down-to-earth as it gets. In Japan, the most famous ramen joints—in fact, the ones with endless lines and cult followings—are typically hole-in-the-wall operations with open kitchens and tight dining counters, run by cooks wearing T-shirts and towels wrapped around their heads like biker bandanas.

		Let’s back up and take a minute to dissect a bowl. So what exactly makes ramen, ramen? Four things are key. First, there’s the soup (even in Japan, ramen soup is called by the English word “soup”), conjured from pork bones, chicken bones, kombu, and/or dried, shaved bonito, and cooked in huge vats for hours to tease out flavors (even several days for all-pork-bone soup). Second, there’s the tare, a concentrated flavor essence of traditional Japanese seasonings like soy sauce and miso that define a particular style of ramen. Third, there are the wheat noodles, which, depending on the region (we’ll get to that in a moment), can vary from straight to wavy, and from thin to thick. And finally, there are the toppings, which traditionally include chashu, delectable slices of braised pork (sometimes chicken); slow-cooked eggs, often steeped in a soy sauce marinade; thin-sliced scallion or Japanese negi onion; pickled bamboo shoots; and/or sheets of nori seaweed. Different regions also add their own special toppings.

		Through some awesome-to-behold handiwork, experienced ramen cooks assemble these bowls by mixing soup and tare at the same time they’re cooking and straining fresh noodles, then finishing the dish with the chosen toppings, a culinary two-step that’s usually danced in under two minutes so that the ramen is served with soup piping hot and awesomely fragrant, and noodles perfectly toothsome, springy, and irresistible.

		So now that you understand ramen basics, let’s talk about the main styles of this dish. These noodles are an adaptation of Chinese soupy noodles in broth that first hit Japan in the late nineteenth century. (Originally, they were called shina soba, “Chinese noodles.”) But it wasn’t until the end of World War II that they became cultishly beloved, when repatriated Japanese soldiers brought home with them a love for noodles they had tasted overseas. Also, Americans who had occupied Japan supplied vast amounts of wheat flour to the war-torn country. As a result, many ex-soldiers set up ramen businesses to support themselves, often cooking from pushcarts. From there, ramen quickly evolved and acquired regional characteristics.

		We count at least twenty distinct regional styles of ramen in Japan (although ramen otaku—the ramen obsessed—might quibble with this number and argue it’s too low). Of these, three primary styles have emerged: Tokyo soy sauce ramen, Sapporo miso ramen, and Hakata tonkotsu ramen.

		With Tokyo ramen, the soup is traditionally cooked from chicken bones, pork bones, and wafu ingredients (Japanese staples like dried, shaved bonito and kombu). The tare, the concentrated flavor essence, is based on soy sauce, and the noodles are wavy and thin. The clear, fragrant soup is sometimes topped with spinach, in addition to chashu, eggs, scallions, bamboo shoots, and nori.

		Sapporo ramen hails from the capital of the northernmost main island of Hokkaido. In this snowy, rugged land, ramen joints cook a fatty, rich pork and chicken soup; make a tare from deep, savory miso; and use thick, wavy noodles produced with more alkaline and eggs to impart a shiny gloss and extra springiness (tsuru-tsuru is what they call this singular texture). All that fat, besides tasting amazing, also forms a layer on top that keeps the noodles and soup hot (especially in poorly heated hole-in-the-wall places). It’s delicious and practical. Classic Sapporo toppings include ground pork, cabbage, bean sprouts, butter, and corn, of all things (Hokkaido is a dairy and corn-growing region).

		Then there’s Hakata ramen, which originated in Japan’s deep south. This style uses pork bones (and sometimes heads and other parts) that are cooked over

		
		
		
		 

		
			
				A Few Words about Ramen Noodles
			

			
				In Japan, the type of noodle used in ramen is serious business. Thick or thin, straight or wavy, yellowish or not yellowish (the list goes on)—the noodle itself helps define a particular style of this dish. It would be sacrilege for, say, a Hakata joint to cook its local ramen with Sapporo-style thick, wavy noodles. But home cooks here, alas, don’t have the luxury of choosing exactly the right kind of noodle. So what to do? Easy. Don’t sweat it. Buy whatever ramen noodles you can find, and use them for any of the dishes that follow. You can usually buy fresh-frozen ramen noodles at Japanese and Asian markets, as well as dry varieties. Sometimes these noodles come with a soup mix. In this case, throw out the mix, and keep the noodles. Also, if there’s a Chinatown near you, you can find fresh Cantonese egg noodles. These are great—go with the thin variety.
			

		

		 

		
			
				
				Anatomy of Ramen
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		RAMEN SOUP AND CHASHU 
Master Recipe

		
			
			A round of applause goes to Tadashi for creating a home cook’s version of ramen soup from scratch. As we mentioned earlier, this recipe is Tadashi’s adaptation of Tokyo’s prototypical clean, fragrant ramen soup. Note that we cook the pork shoulder for chashu along with the stock ingredients. Chashu is slow-braised meat that’s simmered until tender. It’s then sliced and laid on top of ramen noodles. The way we cook it, in the soup, is the way real ramen joints do—a one-two punch that adds richness and flavor to both the soup and the tender pork. You can prepare a batch of ramen soup ahead of time, and keep it in the freezer for up to one month. For the chashu, fresh pork belly or pork loin also works great.

		
			MAKES 2 QUARTS
		

		
			2 pounds chicken bones (bones and carcass)

			½ ounce ginger, skin left on

			2 cloves garlic, peeled

			1 pound boneless pork shoulder (one piece, ask your butcher to tie it, if needed)

			3 quarts water

			1 scallion

			½ small carrot (about 2 ounces)

		

		 

		
			Rinse the chicken bones well under cold running water. Crush the ginger by placing a kitchen knife over the ginger, and press down on the knife with your palm. Repeat for the garlic. Add all the ingredients to a large stockpot, and place on a burner over high heat. When the liquid boils, reduce the heat and simmer uncovered. Skim off any scum that accumulates on the surface and discard. Simmer for about 2 hours, until the soup reduces to 2 quarts. Remove the pork shoulder and set aside for chashu. (If you’re not using it right away, store it in the refrigerator.) Strain the soup through a cheesecloth-lined colander or fine-mesh sieve, discarding the remaining ingredients.
		

		
			
			All-Chicken Variation Substitute 1 pound of boneless chicken for the pork shoulder (we prefer dark meat, but white meat is fine, too). Use this chicken for chashu in the recipes that follow.
		

		SOY SAUCE MARINADE 
Master Recipe

		
			
			Use this marinade for flavoring the soy sauce eggs and chashu in the recipes that follow. To make it, we combine Japanese seasonings brimming with umami together with fresh aromatics, bring them to a boil, then let the flavors mingle. Simple but potent, this marinade will infuse eggs and pork with complex, alluring flavors. Store it in the refrigerator for up to one month.

		
			MAKES ABOUT 2¾ CUPS
		

		
			1 cup water

			1 cup soy sauce

			½ cup sake

			¼ cup mirin

			2 cloves garlic, peeled and crushed

			2 scallions (about 2 ounces), trimmed and coarsely chopped

			1 ounce ginger, skin on, crushed

			2 pieces star anise (optional)

		

		 

		Add all the ingredients to a saucepan. Bring to a boil over high heat. Remove from the heat and allow to come to room temperature.

		SOY SAUCE EGGS 
Master Recipe

		
			
			Ajitama, we love you. A seasoned, soft-boiled egg sliced lengthwise, the yolk creamy and delicious, the whites impregnated with subtle soy sauce flavor, this is the egg that rests atop ramen noodles and broth, beckoning your chopsticks. In Japan, these eggs seem almost luminous, with the yolk varying in hue from sunflower yellow to the red of the setting sun. (All created naturally—the variety of eggs in Japan is awesome.) A few practical notes to keep in mind: First, use eggs right out of the refrigerator so the raw yolk is as cold as possible, which will prevent it from cooking through. Also, we ask you to punch a tiny hole in the eggshell before cooking. This helps loosen the egg white from the shell during cooking, making it easier to peel. Finally, you’ll see we also ask you to spin the eggs while they cook. Why spin? The centrifugal force causes the yolks to set in the center of the egg, which looks more beautiful (and the centered yolk also helps with peeling).

		
			MAKES 4 EGGS
		

		
			4 eggs

			
				2 cups soy sauce marinade

		

		 

		Fill a saucepan with water and bring to a boil over high heat. When the water boils, reduce the heat to medium.

		Use a pushpin or other stiff pin to gently open a small hole on the bottom of each egg (the rounded side is the bottom, rather than the pointy side). Be careful not to break the shell elsewhere.

		Gently place the eggs in the boiling water. Cook for 5 to 7 minutes (5 minutes for a runny yolk, 7 minutes for a firmer, yet still soft, yolk). For the first 2 minutes of cooking, use a spoon or chopsticks to spin the eggs around in the saucepan.

		When the eggs are ready, pour out the boiling water, and place the saucepan under cold, running water to cool the eggs. When the eggs are cool, peel them.

		Pour the marinade into a bowl and add the peeled eggs. Marinate the eggs in the refrigerator for up to 12 hours. (The longer they marinate, the more pronounced the soy sauce flavor, as you desire.) The eggs will keep in the refrigerator for 1 week.
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		SHOYU RAMEN

		
			
			Time to whip up some amazing ramen! As we mentioned earlier, these noodles are the original Tokyo style, whose tare, the concentrated flavor essence, is based on shoyu (soy sauce). You’ll be amazed by how good this ramen will turn out. A few things to keep in mind: Make sure you prepare the master recipes for the soup, chashu, marinade, and soy sauce eggs well ahead of time, so everything is ready before you start this recipe (you can prepare the master recipes a day or two in advance). Also, in the recipe that follows, chashu must marinate for about 20 minutes, so add that to your timing calculus, too. There’s a specific order to assembling this ramen: add the tare first, then pour in the soup, then drop in the noodles, then layer on the toppings. And don’t forget—the soup has to be hot, hot, hot. Finally, the soy sauce tare will keep for a month in the refrigerator, so make this ramen early and often.

		
			SERVES 4
		

		
			soy sauce tare

			1 cup soy sauce

			¼ cup sake

			1 tablespoon mirin

			½ ounce ginger, peel on and crushed

			1 scallion, trimmed and coarsely chopped

			1 clove garlic, peeled and crushed

			1 bunch spinach (about 1 pound), trimmed and cleaned

			chasu

			
				2⅔ cups soy sauce marinade

			
				1 pound cooked pork shoulder, cooled to room temperature
			

			4 packages (about 6 ounces each) fresh-frozen ramen noodles

			
				2 quarts ramen soup, hot
			

			
				4 soy sauce eggs, each cut in half
			

			4 ounces menma (pickled bamboo)

			4 sheets nori (2 inches by 2 inches)

			1 scallion, trimmed and coarsely chopped

		

		 

		
			Prepare the tare by adding the ingredients to a saucepan and placing over high heat. When the liquid comes to a boil, turn off the heat.
		

		To prepare the spinach, fill a large saucepan with water and bring to a boil over high heat. Add the spinach and blanch for 1 minute. Transfer the spinach to a colander and shock under cold, running water. When the spinach has cooled, arrange spinach in a one row on a work surface, alternating the stem and leaf ends. Use your hands to squeeze the row of spinach over the sink to expel excess water. Cut into 4 portions and set aside.

		
			To prepare the chashu, pour the soy sauce marinade into a bowl. Add the pork shoulder piece and marinate for 20 minutes at room temperature. Transfer the pork shoulder to a cutting board and slice into ⅛-inch slices. Divide the slices into 4 portions and set aside.
		

		
			To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome. While the noodles are cooking, pour into each bowl ¼ cup of the tare and 2 cups of the hot ramen soup.
		

		
			
			When the noodles are ready, drain them into a colander. Carefully divide the noodles among the 4 bowls, being careful not to splash the hot soup. For each bowl, assemble the ramen by arranging the 1 portion of chashu, 1 egg (both halves), 1 ounce of menma, 1 portion of spinach, and 1 sheet of nori over the noodles. (See the photo for how to arrange.) Garnish with the scallions and serve piping hot.
		

		 

		
			
				
				How to Eat Ramen
			

			
				Here’s the first thing that strikes you at a serious ramen joint in Japan: the near total silence. You’d think the customers would be hanging out with friends, shooting the breeze while downing great noodles, and knocking back brewskies. But no. Cooks will shout out orders, but customers cut the chitchat and instead hunch over their ramen, slurping up noodles like the clock is ticking. And in fact, the clock is ticking, figuratively anyway. The golden rule of ramen is … shut up and eat. First, savor the soup while it’s hot—and we mean hot. At a top ramen joint, the soup arrives almost boiling, the better to impart its mouthwatering fragrance. Then, slurp (loudly!) the noodles while they’re still perfectly cooked and toothsome. Loud slurping is important because it (a) cools the noodles before they reach your lips, (b) sucks up additional delicious soup, and (c) signals to the ramen chef that you appreciate his or her hard labor! Only after you’ve sipped the soup and slurped some noodles do you tuck into the toppings, alternating bites between all the foods in your bowl. The entire experience shouldn’t last more than ten minutes. And finally, you don’t have to finish all the soup, which is usually strongly salted to wake up the palate and balance the blander noodles. But you must—always—slurp up every last bit of noodle.
			

		

		MISO RAMEN

		
			
			This is our version of Sapporo’s hearty classic ramen, using our master recipes to pull it together. Just like in that snowy city, we add cabbage and bean sprouts to this dish. But if other common Sapporo toppings like corn or butter move you, don’t hesitate to add them, too. Here, the chashu isn’t marinated, so as not to overpower the miso-based soup. Grate the garlic instead of chopping or pressing it, the better to break down its cells and release all that glorious garlicky heat. And add tobanjan if you like your ramen hot. Fermented from fava beans and chiles, this fiery condiment will bestow a glorious kick. You can find mung bean sprouts at Asian markets. The miso tare will keep in the refrigerator for up to a month.

		
			SERVES 4
		

		
			miso tare

			¼ cup sake

			3 tablespoons mirin

			2 cloves garlic, grated

			1 teaspoon grated ginger

			½ cup Sendai miso (or other aged red miso)

			
				1 teaspoon tobanjan (optional;)
			

			2 tablespoons sesame oil

			⅔ pound ground pork

			4 teaspoons finely chopped scallion, white parts only

			8 ounces cabbage, cored and coarsely chopped

			
				2 quarts ramen soup, hot
			

			8 ounces mung bean sprouts (moyashi)

			4 packages (about 6 ounces each) fresh-frozen ramen noodles

			
				1 pound cooked pork shoulder, cut into ⅛-inch slices and divided into 4 portions
			

			
				4 soy sauce eggs, each cut in half
			

			¼ cup chopped scallion

			1 tablespoon ground sesame

		

		 

		
			Prepare the tare by adding the sake, mirin, garlic, and ginger to a saucepan. Bring to a boil over medium heat. Remove from the heat. Add the miso and tobanjan. Whisk until the miso is well combined with the other ingredients.
		

		
			To prepare the pork, heat the sesame oil in a large saucepan over medium heat. Add the ground pork and scallion and cook for about 30 seconds, stirring and breaking up the pork into small pieces. Add the cabbage and cook, stirring frequently, for 1 minute more. Add the ramen soup. Cook for 2 minutes. Add the miso tare. When the soup comes to a boil, reduce the heat to low and cook for 1 minute. Turn off the heat.
		

		Fill a large saucepan with water and bring to boil over high heat. Add the bean sprouts to the boiling water and blanch for 1 minute. Transfer to a colander and drain.

		To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome.

		
			
			When the noodles are ready, drain them into a colander. Divide the noodles among the 4 bowls. Pour one-fourth of the miso soup base into each bowl, making sure the pork, cabbage, and sprouts are divided evenly. For each bowl, assemble the ramen by arranging the 1 portion of pork shoulder, 1 egg (both halves), and 1 portion of bean sprouts over the noodles. Garnish with the scallions and sesame, and serve piping hot.
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		SHIO RAMEN

		
			
			Shio is the Japanese word for “salt,” and it describes a style of ramen that originated in the city of Hakodate, which, like Sapporo, is located in the rugged confines of the snowy Japanese island of Hokkaido. But unlike Sapporo’s thick, hearty miso soup, the Hakodate version is flavored only with salt. What a difference a hundred miles makes (as the stork flies). We love this style, too (as you might have guessed, we love ALL styles of ramen). It’s clean and light, and a delight to slurp down. Don’t marinate the chashu for this ramen. Also, we like to use arajio for this recipe, which is an incredible, minerally Japanese sea salt still wet with ocean brine. You can find it in Japanese markets. Or use any good sea salt you have on hand. Finally, the shio tare will keep in the refrigerator for a month.

		
			SERVES 4
		

		
			shio tare

			2 tablespoons finely chopped ginger

			1 tablespoon finely chopped garlic

			2 tablespoons finely chopped scallion, white parts only

			¼ cup toasted sesame oil

			1 cup sake

			¼ cup sea salt

			4 ounces cabbage, cored and cut into bite-size pieces

			8 ounces mung bean sprouts (moyashi)

			4 packages (about 6 ounces each) fresh-frozen ramen noodles

			
				2 quarts ramen soup, hot
			

			
				1 pound cooked pork shoulder, cut into ⅛-inch slices and divided into 4 portions
			

			
				4 soy sauce eggs, each cut in half
			

			4 sheets nori (2 inches by 2 inches)

			¼ cup chopped scallion

		

		 

		
			Prepare the tare by adding the ginger, garlic, scallion, and sesame oil to a small saucepan. Place over medium-low heat and simmer for 2 minutes. Carefully pour in the sake and add the salt. Turn the heat to high and bring to a boil. Boil for 1 minute. Turn off the heat.
		

		
			To prepare the cabbage, fill a large saucepan with water and bring to a boil over high heat. Add the cabbage leaves and blanch for 5 minutes. Transfer the cabbage to a colander (keep the boiling water in the saucepan). Cool under cold, running water. Drain, and divide into 4 portions. Add the bean sprouts to the boiling water and blanch for 1 minute. Transfer to a colander, drain, and divide into 4 portions. Set aside.
		

		
			To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome. While the noodles are cooking, pour into each bowl 3 tablespoons of tare and 2 cups of hot ramen soup.
		

		When the noodles are ready, drain them into a colander. Carefully divide the noodles among the 4 bowls, being careful not to splash the hot soup. For each bowl, assemble the ramen by arranging the 1 portion of pork shoulder, 1 egg (both halves), 1 portion of cabbage, 1 portion of bean sprouts, and 1 sheet of nori over the noodles. Garnish with the scallion and serve piping hot.
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		TAN TAN MEN

		
			
			This style of ramen was inspired by super spicy Sichuanese-style dan dan noodles. While the Japanese version isn’t nearly as hot, it still packs a pleasing punch. Tan tan men is also infused with wonderful sesame paste and aromatics like ginger and garlic, so a lot is going on here. Because of all these flavors, we use a simple torigara, a chicken-bones-and-water Japanese-style chicken stock, as the foundation for this dish. Also, keep in mind that this is a basic version of this dish and you can play around with it. Like it head-melting spicy? Add more rayu. Like it less soupy (like the original Chinese version)? Serve with less liquid. Any way you go, this is a great ramen dish.

		
			SERVES 4
		

		
			1 tablespoon toasted sesame oil

			2 tablespoons finely chopped scallion, white parts only

			1 teaspoon finely chopped ginger

			1 teaspoon finely chopped garlic

			8 ounces ground pork

			
				1 tablespoon tobanjan

			
				6 cups torigara stock, or 6 cups water plus 2 tablespoons torigara base
			

			2 tablespoons soy sauce

			1 teaspoon sugar

			5 tablespoons Japanese sesame paste

			2 teaspoons salt

			4 packages (about 6 ounces each) fresh-frozen ramen noodles

			¼ cup thinly sliced scallion, white and green parts

			
				
				Rayu (optional)
			

		

		 

		
			To prepare the broth, add the sesame oil, finely chopped scallion, ginger, and garlic to a large saucepan and heat over high heat. Cook, stirring constantly, for about 1 minute to release their aroma. Add the pork and tobanjan and cook, stirring constantly, for about 2 minutes, until the pork turns white. Break the pork apart as you stir. Add the torigara stock, soy sauce, sugar, sesame paste, and salt. Bring the liquid to a boil, then reduce the heat to a simmer. Cook for about 3 minutes, stirring occasionally, so the flavors can combine. Turn off the heat.
		

		To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome. While the noodles are cooking, turn the heat on the broth to high.

		
			When the noodles are ready, drain them into a colander. Divide the noodles among the 4 bowls. Pour one-fourth of the tan tan broth over each bowl of noodles. Garnish with the thinly sliced scallions and serve piping hot. Accent with the rayu to taste.
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		NAGASAKI CHAMPON

		
			
			Nagasaki, located on the southwestern main island of Kyushu, is an old trading port that attracted Chinese students in the nineteenth century. Naturally, restaurants popped up to serve their home-style chow. In 1899, at one of these places, a Fujianese chef named Hejun Chin invented a dish based on his native Fujian-style noodles—a dish that evolved into today’s Nagasaki champon, which soon became popular across the country. The word champon refers to something mixed, and indeed these noodles are a satisfying combination of seafood, pork, and vegetables, all served in a mouthwatering soup. In restaurants, slow-cooked pork bones (like with tonkotsu ramen) give this soup a milky appearance; we use actual milk to create this effect, plus to add body and flavor. Traditional champon noodles are thicker and wider than regular ramen noodles, but the ramen version is fine to use. If you like heat, add a dab of tobanjan (spicy fermented bean paste) to spice things up.

		
			SERVES 4
		

		
			2 tablespoons sesame oil

			4 ounces thinly sliced pork (available at Asian markets), cut into bite-size pieces

			3 cloves garlic, peeled and thinly sliced

			4 ounces squid, cleaned and sliced into rings

			4 ounces scallops, cut into ½-inch-thick slices

			4 ounces small shrimp (51/60 size), peeled

			1 small carrot (about 3 ounces), peeled and sliced into 2-inch-long pieces

			½ onion (about 8 ounces), peeled and cut into ¼-inch-thick slices

			4 ounces shiitake mushrooms, stems removed and sliced

			4 ounces cabbage, cut into bite-size pieces

			½ cup sake

			
				2 quarts ramen soup, hot
			

			1 tablespoon salt

			1 tablespoon soy sauce

			2 tablespoons mirin

			2 cups milk

			4 scallions, trimmed and sliced on an angle into 1-inch pieces

			4 packages (about 6 ounces each) fresh-frozen ramen noodles

			1 tablespoon ground sesame

		

		 

		To prepare the champon soup, heat the sesame oil in a saucepan over high heat. Add the pork and garlic and cook, stirring constantly, for 30 seconds. Add the squid, scallops, and shrimp, and cook, stirring constantly, for 30 seconds more. Add the carrot and onion, and cook and stir for 1 minute. Add the shiitake mushrooms and napa cabbage, cooking and stirring for 1 minute. Add the sake and cook for 30 seconds. Add the ramen soup, salt, soy sauce, and mirin. Cook for 2 minutes. Add the milk and scallions. Cook for 1 minute. Turn off the heat.

		To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome.

		Drain the noodles into a colander and divide them among the 4 bowls. Pour one-fourth of the champon soup into each bowl, over the ramen. Make sure the pork, seafood, and vegetables are divided evenly. Garnish with ground sesame and serve piping hot.

		HIYASHI CHUKKA

		
			
			Okay, it’s summer and it’s hot as Hades outside. Ready for a steaming bowl of ramen? In case you aren’t, here’s a summertime ramen recipe where the noodles are served cold, sans soup. Perfect for any sweltering day. Literally, “cold Chinese noodles,” Hiyashi Chukka is like a ramen salad, the cold toothsome noodles mixed with garnishes and drizzled with a tangy soy sauce–vinegar dressing. Super refreshing and delicious. Use “dry” cucumbers like Japanese, Persian, or hothouse. The egg in the dish, kinshi tamago, is a cooked as a paper-thin omelet that’s sliced into thin strips. All you need now is a tall glass of iced tea and you’re set.

		
			SERVES 4
		

		
			½ cup soy sauce

			½ cup Japanese rice vinegar

			
				½ cup torigara stock, or ½ cup water mixed with ½ teaspoon torigara base
			

			3 tablespoons sugar

			½ teaspoon salt

			2 teaspoons toasted sesame oil

			4 eggs

			4 packages (about 6 ounces each) fresh-frozen ramen noodles

			4 ounces thinly sliced ham, cut into strips

			2 Japanese (or Persian) cucumbers (about 8 ounces), julienned

			1 tomato (about 10 ounces), sliced

			4 scallions, trimmed and sliced on an angle

			4 teaspoons toasted sesame seed

			
				Karashi mustard
			

		

		 

		To prepare the dressing, ready an ice bath. Add the soy sauce, vinegar, torigara stock, sugar, salt, and 1 teaspoon of the sesame oil to a saucepan, and bring to a boil over medium heat. Place the saucepan in the ice bath and allow it to cool.

		To prepare one thin omelet at a time, beat an egg well. Heat ¼ teaspoon of the sesame oil in a small skillet over medium heat. Add the egg and move it around to spread the egg over the entire skillet so it resembles a thin crepe. Cook for 30 seconds and carefully flip the egg. Cook for 15 seconds and transfer the omelet to a plate. Repeat with the remaining 3 eggs, stacking completed omelets on top of one another.

		When all the omelets are prepared, roll up the stack of omelets and cut them into thin strips.

		To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome. When the noodles are ready, transfer them to a strainer and cool under cold running water. Set aside.

		
			Divide the cold ramen noodles among 4 bowls. Top each bowl with one-fourth of the ham, cucumbers, tomato, scallions, and egg, arranging each ingredient in a separate, neat bunch. Pour one-fourth of the dressing over the ingredients in each bowl. Garnish with sesame seed and a dab of karashi mustard on the side of each bowl. Mix the ingredients together to eat.
		

		SHRIMP WONTON MEN

		
			Shrimp wontons are a Chinese import that are also a big favorite in Japan. Serving these tender, aromatic dumplings over noodles is a classic way to enjoy them in both cultures. Look for wonton skins, which are square shaped and thinner than gyoza skins. To make the dumplings, simply fold the skins into a triangular-shaped pocket.
		

		
			SERVES 4
		

		
			8 ounces small shrimp, shelled, cleaned, deveined, and finely chopped

			2 tablespoons finely chopped scallion, white parts only

			1 teaspoon finely chopped ginger

			1 teaspoon sake

			1 teaspoon plus 3 tablespoons soy sauce

			1 teaspoon sesame oil

			1 tablespoon katakuriko (potato starch), plus more for dusting

			¼ teaspoon plus pinch freshly ground black pepper

			Pinch plus 1 teaspoon salt

			About 20 wonton skins (2 inches by 2 inches)

			1 tablespoon katakuriko (potato starch) mixed with 3 tablespoons warm water

			
				6 cups torigara stock, or 6 cups water mixed with 2 tablespoons torigara base
			

			2 packages (about 6 ounces each) fresh-frozen ramen noodles

			¼ cup finely sliced scallion, white and green parts

		

		 

		
			To prepare the wonton filling, add the shrimp, finely chopped scallion, ginger, sake, 1 teaspoon of the soy sauce, sesame oil, katakuriko, ¼ teaspoon of the ground pepper, and pinch of the salt to a bowl. Use your hands to mix the ingredients together for at least 2 minutes. Press the ingredients with your hands, and squeeze them through your fingers; you want the shrimp mixture to become well blended and slightly sticky so it holds together while cooking.
		

		
			To make the wontons, prepare a tray by lightly dusting with katakuriko. Place a wonton skin in the palm of one hand with the floured side down. (The skins are sold with one side floured.) Dip a finger in the katakuriko mixed with warm water and wet the entire edge of the skin. This water-starch mixture is the “glue” that will hold the skin closed. Add about ½ to ¾ tablespoon of the shrimp filling to the center of the skin. Fold one corner of the skin over the other to form a triangular pocket. Pinch the skin together to seal it, and the wonton is done. Place the completed wonton on the tray, folded side up. Repeat until you’ve used up all the filling.
		

		
			To prepare the soup, add the torigara stock, remaining 3 tablespoons soy sauce, remaining pinch pepper, and remaining 1 teaspoon salt to a large pot and bring to a boil over high heat. Reduce the heat to a simmer and add the wontons. Cook for about 2 minutes, until the wontons float to the surface. Reduce the heat to low.
		

		To prepare the ramen, fill a large stockpot with water and place over high heat. Ready 4 large bowls on a work surface. When the water boils, add the noodles. Stir the noodles for about 10 seconds, so they separate and cook evenly. Cook for about 2 minutes, until the noodles are cooked through and toothsome.

		When the noodles are ready, drain them into a colander. Divide the noodles among the 4 bowls. Pour one-fourth of the soup over each bowl of noodles. Divide the wontons among the 4 bowls and garnish with the sliced scallions. Serve piping hot.
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		Torigara Stock

		
			
			Torigara is Japanese-style chicken stock. It differs from the Western version in that it’s made with bones and water to create a pure chicken essence; no roots (carrots, parsnips, etc.) or herbs (bay leaf, parsley, etc.) are added.

		
			
			You can make torigara from scratch or use a premade base, which is sold as weiha in Japanese markets. To prepare premade torigara, mix 1 teaspoon base per 1 cup of water, then use as indicated in our recipes.

		
			
			Finally, if you can’t find the Japanese torigara base weiha, don’t worry—just substitute with low-sodium or unsalted store-bought packages of all-natural chicken stock, which you can find in any supermarket.

		
			MAKES 8 CUPS
		

		
			1 pound chicken bones (wings and carcass okay too)

			12 cups water, plus more for boiling

		

		 

		Place the chicken bones in a large pot and fill with enough water to cover, then bring to a boil over high heat. Strain the bones, discard the water, and rinse the bones under cold, running water to remove any scum. Return the bones to the pot, add the 12 cups of water, and bring to a boil again over high heat. Decrease the heat to medium and simmer until the stock reduces to approximately 8 cups, about 30 minutes. Remove any scum that appears on the surface as the stock is cooking. When it’s ready, strain the liquid and discard the bones. Use now or store in the freezer, tightly covered, for up to 2 months.
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